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(54) FOOD FOR PREVENTING EMESIS 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain the subject food, capable of preventing emesis by ingesting a 
liquid diet and suitable for even tube administration by using a low-methoxyl pectin solution. 
SOLUTION: This food is composed of a low-methoxyl pectin (hereinafter referred to as LM pectin). 
A citrus pectin, e.g. a lemon or an orange and an apple pectrin are cited as the LM pectin. The 
concentration of the LM pectin is preferably ^1 2 wt./voL%. The LM pectin is preferably used in an 
amount of ^6 g based on 100 kcal liquid diet. When the liquid diet with a low calcium content is used, 
an LM pectin solution and a calcium solution which are separately packaged as a pair are preferably 
used as a preventing food for the emesis. The concentration of the calcium solution is preferably 
regulated so as to provide 10-50 mg calcium, based on 1 g LM pectin and expressed in terms of the 
solid content. Calcium chloride, calcium lactate, etc., are preferred as the calcium. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] Vomiting prevention food which consists of a low methoxyl pectin solution. 

[Claim 2] Vomiting prevention food which comes to make a low methoxyl pectin solution and a 

calcium solution into a pair. 

[Claim 3] Vomiting prevention food according to claim 2 which contains S-TOmg of calcium to low 
methoxyl pectin 1g by solid content conversion. 

[Claim 4] Claim 1 whose concentration of a low methoxyl pectin solution is below 12 W/V %, vomiting 
prevention food according to claim 2 or 3. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to vomiting prevention food. It is related with the food 
for preventing in detail "vomiting" which is one of the typical side effects in the case of carrying out 
nutrition intake using liquid food. 
[0002] 

[Description of the Prior Art] The patient who is taking in the nutrition with liquid food may vomit, if 
the force which discharges the food which accumulated into the stomach to a small intestine is weak 
in many cases and the liquid food more than a constant rate accumulates into the stomach. The 
discharge to intestines from the stomach was promoted with the drug besides the method of reducing 
the dose of liquid food to which the administration rate of liquid food is reduced of diluting liquid food 
and devising a patient's seating position which make it easy to flow from the stomach to intestines, or 
liquid food was made to gel and take in as an approach for conventionally preventing such vomiting. 
[0003] 

[Problem(s) to be Solved by the Invention] However, there was a problem that it was difficult to have 
to prescribe a medicine for the patient continuously for a long time if an administration rate is 
reduced, to have to take in so much if a dose is reduced, and nutritions run short and it dilutes, and 
to prevent vomiting only with the device of a seating position. On the other hand, use of a drug had 
the problem of getting it blocked in a tube, when it avoided if possible, it was [ direction ] desirable 
and liquid food was gelled, it had to push in compulsorily and intubation administration was carried 
out. 

[0004] Therefore, it is made for the purpose of offering the vomiting prevention food which this 
invention prevents vomiting by liquid food intake, and also fits intubation administration. 
[0005] 

[Means for Solving the Problem] this invention person reached this invention, as a result of examining 
many things, in order to solve the above-mentioned technical problem. Namely, this inventions are 
the vomiting prevention food which consists of a (1) low methoxyl pectin solution, the vomiting 
prevention food which comes to make (2) low methoxyl pectin solution and a calcium solution into a 
pair, and (3) solid-content conversion, the vomiting prevention food of (1), (2), or (3) publications 
whose concentration of the vomiting prevention food given in (2) which contains 5-70mg of calcium 
to low methoxyl pectin 1g, and (4) low methoxyl pectin solution is below 12W/V % — it comes out. 
[0006] 

[Embodiment of the Invention] Hereafter, this invention is explained to a detail. In addition, as long as 
is unstated especially in this invention. "% of the weight" is meant. First, in this invention, as for a 
low methoxyl pectin (henceforth "LM pectin"), whenever [ esterification ] says 50% or less of pectin. 
There is a property which reacts to LM pectin with calcium and raises viscosity, and this reaction is 
used in this invention. That is, vomiting is prevented by LM pectin's reacting in the calcium and the 
stomach which are contained in liquid food, and raising viscosity. As LM pectin, citrus pectin, apple 
pectin, etc., such as lemon, a lime, Orange, and a grapefruit, are raised, for example. Such LM pectin 
is good to be referred to as 3g or more to lOOOkcal of liquid food. This is because it is the rate which 
makes liquid food moderate concentration as shown also in the next example of a trial. It may be 6g 
or more more preferably. 

[0007] Concentration is made below into 1 2 W/V %, although such LM pectin is melted to Shimizu and 
considered as LM pectin solution. This is because it is the concentration which is not stuck for a 
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tube when carrying out intubation administration as shown also in the next example of a trial. 
[0008] Moreover, in case liquid food with few calcium contents is used, it is good to use a calcium 
solution separately. In this case, LM pectin solution and a calcium solution are made into a pair. It 
says that it is one set which packed each solution separately as making it a pair. 
[0009] It will not limit, especially if calcium is suitable for edible in this invention. For example, 
although a calcium chloride, calcium acetate, a fermentation L type calcium lactate, a synthetic 
calcium lactate, calcium gluconate, monobasic calcium phosphate, malic-acid calcium, a calcium 
sulfate, a calcium hydroxide, calcium citrate, calcium diphosphate, the tribasic calcium phosphate, a 
bone meal, a calcium carbonate, shell powder, egg shell powder, etc. can be raised, the calcium 
chloride from a point with many [ solubility / the solubility to Shimizu is high and ] calcium contents, 
a calcium lactate, and calcium gluconate are desirable. A kind of these calcium or two sorts or more 
are melted to Shimizu, and it considers as a calcium solution. Although especially concentration is not 
asked, it is good to make it become 5-70mg of calcium to LM pectin 1 g by solid content conversion. 
This is because it is the rate which LM pectin and calcium react and makes liquid food moderate 
concentration as shown also in the next example of a trial. It considers as 10-50mg of calcium to LM 
pectin 1g more preferably. In addition, neither the wrapping material of this invention nor especially 
the gestalt of a container is asked, for example, a transparence pouch, an aluminum pouch bag, etc. 
are raised. 

[0010] Subsequently, the manufacture approach of this invention is explained. First, LM pectin 
solution is prepared. LM pectin is dissolved in Shimizu and restoration seal is carried out at a desired 
container. Subsequently, in making it save for a long period of time, it heat-sterilizes for 5-60 
minutes at 105-121 degrees C. 

[001 1] On the other hand, in the case of vomiting prevention food according to claim 2, a calcium 
solution is prepared separately. Calcium is dissolved in Shimizu and restoration seal is carried out at 
a desired container. In making it save for a long period of time, it heat-sterilizes for 5-60 minutes at 
105-121 degrees C. This is made into the above-mentioned LM pectin solution containing a 
container, and a pair, and it considers as the vomiting prevention food of this invention. 
[0012] Moreover, before filling up a container with LM pectin solution or a calcium solution, it may be 
heated at 105-121 degrees C, and subsequently it may carry out restoration seal in sterile at a 
desired container. 

[0013] The vomiting prevention food of this invention can be used for the patient who is using liquid 
food. As the approach, after prescribing LM pectin solution for the patient, the liquid food usually 
taken in is prescribed for the patient, for example. Or liquid food is prescribed for the patient after 
carrying out sequential administration of LM pectin solution and the calcium solution. In order for LM 
pectin solution and a calcium solution to prevent both reacting and solidifying in a tube, while 
prescribing both for the patient, they are good [ whichever they prescribe for the patient previously, 
they do not interfere, but ] to prescribe little Shimizu for the patient and to wash a tube. Moreover, 
as an option, after prescribing LM pectin solution for the patient, the liquid food which mixed the 
calcium solution beforehand may be prescribed for the patient. 

[0014] Hereafter, the example and the example of a trial of this invention are explained. 

[0015] 

[Example] 

Restoration seal of every 50ml of the example 1 1 0 W/V %LM pectin solutions was carried out at the 
aluminum pouch, and it heat-sterilized for 30 minutes at 110 degrees 0, and considered as the 
vomiting prevention food of this invention. The vomiting prevention food of this invention was 
prescribed for the patient in 3 steps on the 1st in [ 1200kcal of liquid food ] intubation, and was used 
as follows to the patient who is easy to vomit. After pouring in one bag of vomiting prevention food of 
this invention in intubation with a syringe, intubation administration of the liquid food prescribed a 
medicine for the patient is carried out once as usual. When such an approach was continued for one 
week, this patient did not vomit once. 

[0016] an example 2 — first, restoration seal of every 50ml of the 10 W/V %LM pectin solutions is 
carried out at an aluminum pouch, and it heat-sterilizes for 30 minutes at 1 10 degrees C. On the 
other hand, restoration seal of every 40ml of the 1 W/V % calcium chloride solutions is carried out at 
an aluminum pouch, and it heat-sterilizes for 30 minutes at 110 degrees C. Thus, LM pectin solution 
and the calcium solution which were obtained were made into the pair, and it considered as the 
vomiting prevention food of this invention. The vomiting prevention food of this invention was 
prescribed for the patient in 3 steps on the 1st in [ 1200kcal of liquid food ] intubation, and was used 
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as follows to the patient who is easy to vomit. First, after pouring in one bag of LM pectin solution in 
intubation with a syringe, little Shimizu is prescribed for the patient and one bag of calcium solution is 
further prescribed for the patient. Subsequently, intubation administration of the liquid food 
prescribed a medicine for the patient is carried out once as usual. When such an approach was 
continued for one week, this patient did not vomit once. 

[0017] an example 3 — first, restoration seal of every 30ml of the 15 W/V %LM pectin solutions is 
carried out at the bag made from polyethylene, and it heat-sterilizes for 15 minutes at 120 degrees C. 
On the other hand, restoration seal of every 60ml of the 1 W/V % calciumHactate solutions is carried 
out at an aluminum pouch, and it heat-sterilizes for 1 5 minutes at 1 20 degrees C. Thus, LM pectin 
solution and the calcium solution which were obtained were made into the pair, and it considered as 
the vomiting prevention food of this invention. The vomiting prevention food of this invention was 
prescribed for the patient in 3 steps on the 1 st in [ 1 200kcal of liquid food ] intubation, and was used 
as follows to the patient who is easy to vomit. A part for one bag of calcium solution is mixed to 
400kcal (I'-time dose) of liquid food, and, on the other hand, one bag of LM pectin solution is diluted 
with 30ml of Shimizu. First, LM pectin solution is poured in in intubation with a syringe, and intubation 
administration of the liquid food which subsequently mixed the calcium solution is carried out. When 
such an approach was continued for one week, this patient did not vomit once. 

[0018] an example 4 — first, the citric-acid solution was added to the 5 W/V %LM pectin solution, pH 
was acljusted to 4.0, it heated for 1 0 minutes above 95 degrees C, and the hot pack of every 50ml 
was carried out to the aluminum pouch bag. On the other hand, 2W/V % calcium gluconate solution 
was filtered with the pore size 0.2micro filter after heating for 10 minutes above 95 degrees C, and 
50ml carried out restoration seal at a time in [ the bag made from polyethylene / finishing / 
sterilization ] sterile. Thus, LM pectin solution and the calcium solution which were obtained were 
made into the pair, and it considered as the vomiting prevention food of this invention. Vomiting was 
able to be prevented when the patient was medicated with the vomiting prevention food of this 
invention like the example 2. 
[0019] 

[Test Example(s)] 

Example of trial 1 test method (amount of LM pectin to liquefied liquid food) 

50ml of LM pectin solutions of concentration (W/V %) as shown in 500ml (Ikcal/ml calcium 60mg%) of 

commercial liquefied liquid food in Table 1 was added, and viscosity was measured. 

[0020] It is as being shown in the trial result table 1 . That is. from a table, it can be understood to 

1 0OOkcal of liquid food that it is 6.0g or more preferably to become moderate viscosity 3.0g or more 

of LM pectin solutions. 

:0021] 

[Table 1] 
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[0022] The example 2 (amount of the calcium to LM pectin) of a trial 

50ml of calcium solutions of concentration as shown in LM pectin 50ml (5W/V %) and Table 2 was 
added to 500ml (Ikcal [ ml ] /, calcium 30mg%) of liquid food of test-method marketing one by one, 
and viscosity was measured. 

[0023] It is as being shown in the trial result table 2. That is. even if it exceeds 70mg, 5-70mg is so 
good [ effectiveness ], although it can understand that it is more than calcium 5mg to become 
moderate viscosity from a table to LM pectin Ig by solid content conversion in order not to go up. 
Moreover, it can be understood that it is 10-50mg more preferably to become moderate viscosity. 
[0024] 
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■ [Table 2] 
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[0025] The example 3 (concentration of LM pectin) of a trial 

LM pectin of concentration as shown in Table 3 was put into the syringe, it poured into the tube for 
intubation administration of 8Fr, and the fluidity was investigated. 

[0026] It is as being shown in the trial result table 3. That is. from a table, it can be understood that 
the concentration of LM pectin is below 1 2 W/V % that a medicine can be prescribed for the patient 



also in intubation. 

:0027] 

Table 3] 







2 


3 


4 


5 


6 


7 


6 


9 


10 


u 


12 


14 


15 














@ 


® 


m 




O 


o 


o 


X 


X 



mi ) mxm^cD^^ 



[0028] 

[Effect of the Invention] As stated above, the patient who had vomited frequently can take in 
sufficient nutrition simple with the vomiting prevention food of this invention, without vomiting. 



[Translation done.] 
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